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ABSTRAK 
Karagenan adalah hidrokoloid yang merupakan senyawa polisakarida 
rantai panjang yang diekstraksi dari rumput laut karaginofit. Karagenan sebagai 
gelling agent yang sangat penting dan dapat mempengaruhi tekstur bakso. Tujuan 
penelitian ini adalah untuk mengetahui pengaruh variasi jumlah rumput laut 
terhadap nira siwalan pada ekstraksi karagenan, serta melakukan uji aplikasi pada 
bakso daging sapi dan uji lanjut untuk mengetahui pengaruh perbedaan jenis 
bahan pengemas terhadap stabilitas bakso daging sapi selama penyimpanan.  
Penelitian ini terdiri atas dua tahap penelitian. Penelitian tahap I adalah 
ekstraksi karagenan dari rumput laut Eucheuma cottonii menggunakan nira 
siwalan dengan variasi jumlah rumput laut yaitu 15, 20, 25, 30, 35 gram. 
Percobaan menggunakan Rancangan Acak Kelompok (RAK) sederhana. 
Parameter pengamatan yakni analisa fisik yang meliputi rendemen, viskositas, dan 
kekuatan gel. Analisa kimia yang meliputi kadar air dan kadar abu. Penelitian 
tahap II adalah stabilitas bakso daging sapi selama penyimpanan dengan 
perbedaan jenis bahan pengemas yakni Polypropylene (PP), Low Density 
Polyethylene (LDPE), dan alumunium foil. Parameter pengamatan yakni analisa 
fisik meliputi susut bobot, warna, dan tekstur. Analisa kimia meliputi kadar air, 
kadar abu, kadar protein dan kadar lemak. Analisa mikrobiologi meliputi TPC 
(Total Plate Count). Uji organoleptik meliputi kenampakan, aroma, dan tekstur.  
Hasil penelitian menunjukkan pengaruh yang sangat nyata antara 
penambahan jumlah rumput laut terhadap rendemen dan viskositas karagenan dan 
adanya pengaruh yang sangat nyata antara perbedaan jenis pengemas terhadap 
warna, lemak, dan Total Plate Count bakso daging sapi. Perlakuan terbaik dari 
penelitian ini adalah karagenan N5 dengan jumlah rumput laut 35 gram. 
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ABSTRACT 
The Carrageenan is a hydrocolloidal compound that is a long chain 
polysaccharide extracted from the seaweed. Carrageenan as gelling agent is a very 
important and can affect the texture of meatballs. The purpose of this research was 
to determine the influence of the amount of seaweed to  nira palm in the extraction 
of carrageenan, and to application on the beef meatballs and further test to 
determine the interaction of different types of packaging materials to the stability 
of beef meatballs during storage. 
The research consisted of two research phases. Phase I was the extraction 
of carrageenan from seaweed Eucheuma cottonii using a nira palm with a 
variation of the amount of seaweed 15, 20, 25, 30, 35 grams. The experiments 
used simple Randomized Block Design (RBD). Parameters of observation are 
physical analysis which included the yield, viscosity, and gel strength. Chemical 
analysis included water content and ash content. Phase II was the stability of beef 
meatballs during storage with different types of packaging material namely 
Polypropylene (PP), Low Density Polyethylene (LDPE), and aluminium foil. 
Parameters of observation are physical analysis which included the shrinkage of 
weights, colors, and textures. Chemical analysis included water content, ash 
content, protein levels and fat levels. Microbiological analysis includes TPC 
(Total Plate Count). Organoleptic tests include the appearance, aroma, and 
texture. 
The results showed a very real interaction between the addition of the 
amount of seaweed to the yield and the viscosity of the Carragenan and there was 
very real interaction between the different types of packaging material to color, 
fat, and Total Plate Count of beef meatballs. The best treatment of this research 
was the amount of seaweed 35 gram. 
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